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(57) Abstract: The present invenlion relates to a refrigerated beverage dispenser, specifically designed for delivering fruit juicies, 
lea, mineral water, wine and the like, which comprises an inlet (1 ) for water or drink to be delivered, downstream of which is arranged 
a refrigerating device (2). On the delivering duel a pump (3) and a solenoid valve (4), controlled by a central processing unit (10), 
are applied. Moreover, a sanitizing auxiliary device (30), controlled by said central processing unit (10) is also provided. 
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REFRIGERATED BEVERAGE DISPENSER PROVIDED WITH A SANITIZING DEVICE 



BACKGROUND OF THE INVENTION 

5 

The present invention relates to a refrigerated 
beverage dispenser for delivering fruit juices, tea, 
mineral water, wine and the like. 

Prior beverage automatic dispensing devices are 

10 already known which, however, are ■ very complex 
construction wise and are not suitable to provide a 
homogeneous delivering of beverages, which can be 
either prepared before or at the time of the 
delivering operation, by using a concentrated 

15 product- 

Furthermore, prior beverage delivering device do 
not provide optimum hygienic characteristics, mainly 
at the delivering outlets or spouts, which are 
exposed to people. 

20 

SUMMARY OF THE HSVENTION 

Accordingly, the aim of the present invention is 
to overcome the above mentioned drawbacks, by 
providing a refrigerated beverage dispenser, 

25 specifically designed for delivering fruit juices, 
tea, mineral water, wine and the like, which is very 
practical from an operation standpoint and which is 
suitable to deliver either already prepared 
beverages, or beverages which are prepared 4 at the 

30 delivering time, by using a concentrated product. 

Within the scope of the above mentioned aim, a 
main object of the invention is to provide such a 
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a preferred, though not exclusive, embodiment of a 
refrigerated beverage dispenser, specifically 
designed for delivering fruit juices, tea, mineral 
water, wine and the like, which is illustrated, by 

5 way of an indicative, but not limitative example, of 
the figures of the accompanying drawings, where: 

Figure 1 illustrates an operating diagram of the 
refrigerating beverage dispenser according to the 
present invention; and 

10 Figure 2 illustrates an operating diagram of a 

refrigerated beverage dispenser suitable to mix the 
products „ 

DESCRIPTION OF THE PREFERRED EMBODIMENT 

15 With reference to the number references of the 

above mentioned figures, and, more specifically to 
figure 1, the refrigerated beverage dispenser, 
specifically designed for delivering fruit juices, 
tea, mineral water, wines, and the like, comprises an 

20 inlet 1 to be connected either to the water system 
for introducing into the device drink water directly 
coming from said water system, by using the inlet or 
supplying pressure, or to a natural mineral water 
vessel, as packaged in PET flasks or bottles, or in 

25 the so-called bag~in~box packages of 20 liters, to be 
pumped under pressure to the inlet 1. 

To the latter it is possible to connect further 
vessels holding ready for use products, to be taken 
by suction. 

30 Downstream of the water or beverage inlet is 

provided a refrigerating device 2, which is 
advantageously constituted by a conventional 
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The dipping system comprises a food compatible 
polyethylene tube, having a quick coupled valve for 
coupling to further vessels, or so-called bag~in-box 
packages, used both for concentrated products and for 
5 wine or other products* 

The carbonated water and carbonated wine 
dispensers, differently from other embodiments of 
conventional dispensers, use an accumulation tank, 
the so-called saturating tank, coupled to a low- 
10 pressure CO^ bottle, said dispensers being also 
controlled by the mentioned central processing unit. 

More specifically, said central processing unit 
operates to hold at a desired value the water, wine 
and gas levels inside the saturating device, and 
15 automatically drives a pump for delivering 
refrigerated water or wine to the saturating device, 
thereby allowing said refrigerated water or wine to 
be properly carbonated. 

The wine dispensers, on the other hand, directly 
20 suck the wine, cool the sucked wine in stainless 
steel coils, and hold said wine in a refrigerated 
condition. 

The delivery control unit will actuate the pumps 
and solenoid valves for opening suitably arranged 
25 cocks. 

In order to assure very high hygienic conditions 
for all the constructional elements, an auxiliary 
hygienizing or sanitizing device, generally indicated 
♦ by the reference number 30, has been moreover 
30 provided. 

Said sanitizing device comprises a distilled 
water tank 31, in which is arranged a micropurap 32, 



DOCID: <WO 0192143A1 I > 



WOOJ/92143 



PCT/IT0 1/00272 



7 



CXiAXMS 

1. A refrigerated beverage dispenser for 
delivering fruit juices, tea, mineral water, wine and 
the like, characterized in that said dispenser 

5 comprises an inlet for water or a beverage to be 
supplied, downstream of which is arranged a 
refrigerating device, and that, on the delivery duct, 
is applied a pump and a solenoid valve controlled by 
a central processing unit, an auxiliary sanitizing 
10 device, controlled by said central processing unit 
being moreover provided. 

2, A dispenser according to the preceding 
claim, characterized in that said water inlet is 
coupled to a water system. 

15 3. A dispenser according to the preceding 

claims, characterized in that said water inlet is 
coupled to a packaged mineral water vessel. 

4. A dispenser according to one or more of the 
preceding claims, characterized in that said beverage 

20 inlet is coupled to a vessel therefrom said beverage 
is taken by suction. 

5. A dispenser according to one or more of the 
preceding claims, characterized in that said 
refrigerating device comprises a stainless steel 

25 coil. 

6. A dispenser according to one or more of the 
preceding claims, characterized in that said 
refrigerating device is coupled to an evaporator, a 
condenser, and a cooling fan* 

30 7. A dispenser according to one or more of the 

preceding claims, characterized in that said 
refrigerating device is coupled to a refrigerating 
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